Sapota is one of the fruits, which is highly perishable due to its quick ripening nature and faster senescence. 
INTRODUCTION
Sapota is a tropical fruits but can be grown under subtropical and temperate conditions. Plants are ever green in nature. The tree canopy has four kinds, viz, erect growing; with drooping branches, spreading branches with sweet fruits and spreading branches with inferior fruits. Sapota fruit is a rich source of Sugars (13-18%). Pulp contains sufficient quantity of minerals per 100 grams of pulp. Fully ripe fruits are eaten along with skin (epicarp).
Sapota fruit ripening has been associated, with changes in endogenous levels of plant growth substance ethylene.
Sapota is a climacteric fruit and is harvested at full maturity. Any technique or method which inhibits or reduces the ethylene evolution is regarded as being quite useful for extending the shelf life. Thus, use of polyamines can be an effective tool for delaying ripening and fruit softening by inhibiting activities of deteriorative enzymes. 
Polyamines in Fruit Ripening
Climacteric fruit, such as apple, apricot, avocado, banana, peach, plum, sapota etc., are characterised by their increased respiration and ethylene biosynthesis rates during ripening. Ethylene, an endogenous plant hormone is involved in ripening of fruits (Sisler, 1991) 
CONCLUSIONS
The beneficial effects of the exogenous PAs in fruits are numerous, but the research on application of polyamines in sapota has not been done so far. Investigations have to be carried out to explore the potential use of polyamines in sapota, for extending shelf life. Prolonged shelf life and improved quality of polyamines treated fruits demonstrate its possible use to extend shelf life in sapota too. However, more work on this aspect has to be done in sapota, for confirmation of the same. We can hope for this investigation in the near future, to extract the polyamines use in sapota.
